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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


CHEESE  GRADERS  MlIviOR^iNDUM  fJO.  IQ         ■  • 
( Supple.^nent.  Cheese  Grrders  Menorr-nduii ;,l\rc| .  S)  ^       October  2,  I9U2 

To:  All  Cheese  Graders  rnd  Supervisors  of  Processing  pnd 

'Prckpging  of  j^aericpn  Cheddar  Chef^se., 

Er^n:  Rob    R.  Sloc-'om,  Senior  Marketing  STDecialist,  D^iry  and  Poultry 

Branch ,  Agricultural  Marketing  Adi.iini  strati  on 

Subject:      Procedure  to  be  followed  in  the  grading  of  na^ioral  cheese  and 
in  suTDPrvising  the  processing,  packaging,  grading  rnd  v^^ighing 
"•f  canned  •orocesse^''  chp^ese  under  Ann-'^uncenent  E.S.C.-878 

Until  further  notice,  offers  for  the  sale  of  canned,  processed  cheese  may 
bn  subi^iitted  so  as  to  be  received  by  the  Purchase  Brrnch,  iigricul turpi 
Marketing  Administration,  Washington,  D.  C.  not  later  than  2:00  P.M.  (E¥T) 
on  the  first  and  third  Tuesday  of  each  ra^nth  beginning  September  1,  19^2. 
Offers  must  be  submittod  in  an  original  and  four  {k)  signed  copies  on  form 
E.  S. 0.-^173^4-  (copy  of  T-hicii  is  attached). 

ITnte  thpt  all  iDrocessrd  cheese  purcha  sed  ^under  this  ann-unceuent  shall 
be  ready  f  "^r  delivery  within  fifty  (50)  days  after  the  Tuesday  for  which 
the  offer  is  submitt' d  f'r  acceptance.     Bef.-^re  the  product  Cc'n  be  c^n- 
sider.xl  ready  for  delivery,  inspection  cortificates  must  bf  issued. 

It  shall  be  incumbent  up-n  the  vendor  t-^  arrrngc  f:.r  tne  inspection  of 
natural  che^  se  prior  to  processing,  f-nd  tne  processed  cheese  prior  to  de- 
livery.    The  quelity  and  weignt  ";f  the  processed  cnee  se  snail  be  eviden- 
ced-by  certifica  tes  issued  by  tne  Agricultural  Marketing  ^s.c\;dnistrr' ti "^n. 
All  inspection  costs  shall  be  paid  by  tne  vendor  although  E. S.C. C,  Stan- 
d'^rd  Contrect  Condition  "A''  states  tn-' t  inspection  of  the  commoditj^  or  pro--  •.• 
ducts  delivered  to  the  E.S.C.C.  shall  be  m;vde  after  the  date  of  acceptance 
of  any  offer  rnd  prior  to  delivery, it  is  understood  thft  inspection  certif- 
icates dated  a  week  or  two  >reeks  ;orior  to  d^ate  of  accerjtrnce  will  be  sat- 
isfactory; also,  thr t  unless  otherwise  specified  in  the  off or,  any  chem- 
ical analysis  required  in  tpsting  the  commodity  or  Toro^uct  shall  be  in 
accordance  with  the  methods  of  the  Associption  of  Official  Agricultural 
Chemists  in  effoct  on  the  date  of  in^'itation  to  offer. 

If  the  bulk  choose  is  inspected  at  the  Tolant  where  it  is  to  be  processed, 
-it  will  not  be  necess^  ry  to  issue  a  grading  certificate  covering  the  grad- 
ing of  the  bulk  chfpse.     Hovrpvor,  the  grading  results  should  be  recorc'ed 
on  a  Che:?se  Greders  Memorandum  in  trir)licate,  one  copy  of  which  should 
bo  sent  to  the  of  f  ice .  t^^fing  the  final  grading  certificate,  one  copy  giv^-n 
to  the  contractor,  anc^  one  co-oy  rrtpined  by  thp  grader  if  he  suiDervises 
the  procossing  or  delivpred  to  the  -oerson  who  supervises  the  "processing 
for  the  Agricultural  Marketing  Administration.     The  fees  for  the  grading 
of  the  bulk  cheese,  a^s  well  as  those  for  other  services  and  expenses  in- 
volved lender  the  above  procedure,  should  be  included  on  the  grading  cer- 
tificate covering  t he  finished  product.     If  the  bulk  cheese  is  graded 
at  a  point  other  than  the  plant  wherf  it  is  Torocessed,  by  some  person 
other  than  the  person  supervising  the  proceseing,  then  a  regular  gvpdAng 
certificf  te  should  be  pret)?"  red  and  a  regular  fee  ch?  r.^.ed.  and  collected. 
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A  strtpmpiit  should  '  Iso  "br  ?liov'n  on  the  cr^rtif icr to  th?  effect  th?t 
the  chrosp  covorrd  by  thr  ci^rtif icrtP  met  the  requirements  for  npt-or?! 
che-^se  given  in  form  T.S.C.  -  173^'  '^'iH  "be  used  in  the  prep^rption 

of  CFnned  lorocessed  che-se,  which  is  bring  sold  to  th-^  F.S.C.C,  on  An- 
nnuncemrnt  T.S.C.  -  378. 

Announcement  FSC-8'7S  differs  from  the  "orevious  announcements  regrrding 
rf-quirrments  for  nptur?l  cheese  used,  in  making  procpss  cherse.     The  cnrngc 
rr-oresents,  rnd  istscd  on,   the  follov/ing: 

1.  Shift  in  ;BmphFsis  regr^rding  qurlity  from  the  n^  tur- 1  cheese  to, 
the  finished  process  cheese.     L'^ss  import.- nee  is  etteched  to  inspection 
of  the  n'  turf^l  cheese  rnd  more  to  the  finished  oroduct.     Tne  oojective 
is  to  get  p  good  qurlity  of  ;'orocess  cheese.    A.M. A.  is  calling  zo  rely 
chiefly  on  inspection  of  tne  finisned  product  but  is  continuing  to  re- 
quire examination  of  the  nature  1  cne^se  t-  prevent  the  use  of  ■  very  poor 
quc  lity  of  cheese.     It  is  difficult  to  describe  precisely  the  permissebl--- 
limits  v,'itn  respect  to  v-ri'^us  flrvors  '"•f  tne  n;  turel  cheese  --nd  inspec- 
t'^rs  necess-rily  vill  n^ve  t"  exercise  c "-nsiderrbl^-  judgement  in  this 
rf^spect.     In  general,  the  st-  tement  in  r.-.rm  ?.S.C.-173--  thet,  when  rcrdy 
for  grinding,  the  n^  turpi  cheese  "shrll  n"t  neve  r  pr-^no-onced  loiiclepn, 
bittrr,  s'^ur,  rpncid,  fruity,  fermented,  m^ldy,  ye?  sty,  or  fny  other  --^f- 
f'^nsive  flrv^r"  is  intended  to  mem  th--t  such  flrvors  mr-y  b'  m'^derrte; 
thr  t  is,  they  mey  be  m'"-re  tnrn  slight  (es  usually  interpreted  in  grading 
ch?^rse  to  br-  marketed  es  netur^l  cheese)  but  tney  mpy  n'^t  be  s*^  nron'^un- 
cp-d  PS  t'"'  be  offensive  to  t.^-ste  f-nd  sm.ell  ^r  t'"^  reflect  s'  mucn  deterxT- 
rtlcn  in  condition  thrt  the  cheese  mpy  ree-sonpbly  be  consid-^red  ps  poor 
n\impn  food. 

2.  Inspection  of  neturrl  cherse  for  processing  mpy  be  on  r  substen- 
tielly  different  b.-sis  then  iiispection  of  n-turrl  cheese  for  merketing 

PS  neturel  cheese,  t' king  into  pcc^unt  the  folloving:     (a)  W^cn  inspect- 
ing nrturel  cheese  f^^r  C''"nsu:')"oti''^n  Ps  nptur-l  cheese,  some  off  flp"''ors 
mpy  cpuse  the  cheese  t'~i  be  grpd'^d  down  ^orim-rily  bec^^ase  they  pr^  un— 
•olepspnt  t~  c^ns'Jjner  t'ste.     S^-me  flavors  mey  be  largely        v^holly  el— 
imin- ted  in  -oroc^ssing  end,  therefore,  not  r)Frticulprly  objectienpble 
in  nptur;~l  cheese  used  in  meking  process  cheese.     Bcc'usr  processing  in- 
volves selection,  blending,  etc.  ,  inspect'~:rs  mpy  not  be  expected  to  de- 
termine lorecisely  thr  flpvors  thp t  v,dll  be  eliminpted  in  "or-^cessing  but 
mey  rely  chiefly  unon  detrrmining  thet  the  finished  product  dors  not 
hpvr  urnole.^  sp,nt  flevors.     (b)  Vhe-n  inspecting  neturpl  cheese  fnr  consum^D- 
tirin  PS  neturel  cheese,  som.e  off  flpvors  or  c^inditions  mpy  c-^use  the 
cherse  te  be  grr  ded  d^wn  becpuse  they  n^t  only  ere  unplerspnt  t"-  crns'om- 
ers '   t-stes,  but  plso  reflect  p  deterirppted  condition  p.t  time   -f  in- 
SToecti-^n  or  forccfst  further  dot  rioretion  if  tne  chet  sc  is  to  be  held 
for  pny  substrntiel  period.     Processing  mey  prrest  the  stete  -f  doter- 
i'^r.^-'tion  end,  tner-f.-ire,  sucn  c-nditirn  mp.y  n-^^t  be  p  s'  ebjcctionc  ble  in 
np.turf  1  cheese  used  f^r  processing  p.s  in  npturel  cncese  t^  be  mprketed 
PS  np turpi  cneese. 

Tiae  ne turpi  cheese  mpy  be  exemined  before  "r  ■  fter  clerning.     In  ".tner 
^■'^■rds ,  r-oprevpl  -^f  seme  lots  npy  be  conditi"^ned  up'^n  -foroper  cleening  end 
rem'^vpl  -^f  ebjecti'npble  p'^rtions.     Inspectr.rs  snmld  exemine  the  npturpl 
cherse  pitr.r  clepning  sufficiently  tr  sptisfy  themselves  thet  it  hps  been 
"oro-oerly  clepned. 


All  CPJined  process  cheepe  vdll  "be  graded  on  the  bpsis  of  the  word 
descripti'-n  ps  set  forth  in  the  f-nnounceraent  p.nd  vhich  includes  anong 
other  things,  the  statement  the  t  the  "flavor  iiiust  he  fairly  pler-sing 
and  chprp-ctoristic  of  mild  t'-^  medi-ain  cured,  natural  American  Cheddr-r 
cheese."    A  regular  cheese  grading  certific' te  shrll  he  issued  covering 
eacii  Cc'.rloc'd  of  the  finisx'^ed  product.     The  certificate  issued  on  the 
finisned  product  sh-'uld  include  ?  statement  to  the  effect  thpt  the  "bulk 
cheese  wps  examined  before  processing  rnd  thrt  it  n^t  the  requirej-Cxits 
.specifiod  in  the  rnn.-'unceneni:, 

'Each  grrder  exprnining  bulk  cheese  to  be  used  fT  processing  should  :.iPke 
observations  pnd  memorpnd-Lirn  in  sufficient  drtril  to  be  pblc  t"^  furnish 

.  p  report  "^iving  p  close  estiapte  of  the  percentpges  of  the  various  qual- 
ities "if  checs=e  in  terms  of  U.   S.  grpdes  pnd  under  grrdes,  the  current 
pnd  pged  cheese  pnd  pny  specific  chpracteristi cs  of  pny  cheese  offered 
fnr  -Drocessing.     Sepprrte  rep'^rts  giving  such  estimptps  phould  be  sub- 
mitted fr'^m  tim.^^  to  tine,  Tjreferpbly  v-erkly,  and  should  b  e  identified 
with  the  run  of  process  cheese  biding  Drep' red  Pt  specific  iDlpnts  within 
STDecific  time  peri'^ds.     The  inspector  at  each  lolpnt  should  obtpin  pnd 
send- in  a  spmple  cm  of  the  finished  product  -^ut  of  pt  lepst  epch  week's 
run,  identifying  this  ^ath  the  period  of  producti'^n,  so  that  it  mry  be 
correlpted  with  the  reports  furnish'-:  d  C'-^^ncerning  the  quplity  and  chpr- 
pcter  ^f  bulk  che-se  usee?  in  -orocessing.     Send  such  sem-ole  cpns  to  Roy 
C,  Potts,       iry  pnd  P-^ultry  Brpnch,  Agricultural  Mprketing  Administrp- 
ti'^n,  I'/pshington,  D.  C. 

Also  note  thpt  the  product  may  be  pre-opred  witn  or  without  the  pdditi'^n 
not  more  thpn  lO'i  by  weight,  of  Svdss  Cheese. 

The  procedure  for  the  weighing  end  sampling  of  the  canned  processed 
che^'se  should  be  the  same  ps  outlined  in  Cheese  Graders  Memorand"'am  No.  8. 

We  also  v;i.sh  t~>  call  to  your  attention  that  the  finished  product  shall 
be  gu.' rpnteed  to  keep  in  tropical  climates  for  a  period  of  six  (6)  months 
if  held  under  proper  conditions  without  refrigerati'*>n. 


